shows the effect of pH on the cell-bound lipase activity.
The optimum pH was about 8 like that of the extracellular lipase, with olive oil used as substrate, but it shifted to pH 7 when tributyrin was used as substrate.
The extracellular lipase hydrolyzed tributyrin most quickly at pH 8.5) Figure 2 shows the apparent substrate specificity of the cell-bound lipase.
It hydrolyzed tricaprylin at the largest rate like the extracellular lipase.
3) It is noted that the cell-bound lipase was not able to hydrolyze tricaprin so rapidly. As mentioned above, the cell-bound lipase exhibited some properties different from the extracellular lipase, and this may have been due to the immobilization of lipase by the yeast cells. It is necessary to release the cell-bound lipase, purify the released lipase and compare the purified lipase with the extracellular lipase. These results will be reported in the future.
